CURRIED HAWAIIAN LAMB 
SPARERIBS 
3 pounds lamb spareribs 
1 tsp. curry powder 
4% tsp. pepper 
¥s cup finely chopped celery 
1% cup chopped parsley 
1 tsp. grated lemon rind 
1 cup orange juice 
1 orange, sliced 
1 lemon, sliced 
1 pineapple, pared, cored and 
sliced OR 
1 pocnd 4-ounce can sliced 
pineapple, droined 
Place spareribs on rack in 
shallow roasting pan. Bake in a 
slow oven about 1%4 hours. Drain 
off drippings. Combine all ingre- 
dients except fruit slices, mix 
well and pour over spareribs. 
Top with orange, lemon and 
pineapple slices. Bake 45 min- 
utes, basting frequently. 


